
 

New Antioxidant Compounds Identified 
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GRANADA, Spain—Scientists at the University of Granada have identified and characterized for the first time different antioxidant compounds from functional foods such as olive oil, 
honey, walnuts and a medicinal herb called Teucrium polium. The scientists used two new techniques—capillary electrophoresis and high resolution liquid chromatography—to identify 
and quantify a great part of the phenolic compounds contained in these foods. 

Among the compounds that give such functional characteristics to these foods are phenolic compounds that have generated great interest due to their antioxidant capacity, which 
endows them with a chemopreventive effect in humans and causes them to have a great influence on the stability of oxidation present in food. It is widely reported that they have a high 
antioxidant activity and are able to positively influence the organism by preventing the onset of certain diseases including diabetes, obesity, cardiovascular disease (CVD), cancer, 
arterial hypertension, etc. 

� University of Granada: New antioxidant compounds have been identified in f oods such as  olive oil, honey and nuts using two analytical tec hniques   
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CONCENTRATED BEEF STOCK made in the USA!  
Hormel Foods offers a solution to your savory stock needs! Multiple ship 
points & packaging options.  
Replace Gluten with Stabilizer from Gum Technology  
Improve cell structure, increase dough pliability and bind moisture in 
gluten free baked goods 
See the all new Egg Product buyers ’ guide  
AEB offers 3 ways to search for the right egg products: by company, by 
type of egg product and by area 
Sweet success is closer than you think.  
With Cargill, get the right flavor -- faster. Click here to learn how.  
Kerry can help you squeeze more from citrus.  
Kerry’s team of citrus experts can help you succeed in any of your citrus 
development projects.  
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Free Food Product Design digital subscription  available  
Email delivery, quick links, keyword searches, & paperless archiving 
Face Time with Consultants Who Can Help Grow Your B usiness   
Free ‘Ask the Experts’ event at SupplySide West, Nov. 12 & 13 in Las 
Vegas. Sponsored by CANI. 
Miss any of the Food Product Design Webinars?  
More than 10 Webinars are available--watch anytime, anywhere! 
2,200+ Have Joined the SupplySide LinkedIn Group – You Should 
Too   
Discuss industry challenges, network with R&D, executives, and suppliers 
of innovative ingredients 
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